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cleansing operations is obviated. The holder is surrounded with a jacket,
the heating agent being low-pressure, low-temperature steam. The container
may be insulated if required, resulting in a slight economy in steam. When
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FIG. 189.    Section.     Small Pasteurising Installation.    Holders Mounted at High Level.

the required temperature is attained, the steam is shut off and condensation
takes place. During the time milk is held, a non-conducting vacuum is
formed in the jacket. This is claimed to be more efficient than any form of
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FIG. 190.    Plan of Small Pasteurising Installation.
insulation in preventing loss of heat during the holding process. As the con-
tainer discharges, cold water is allowed to circulate through the jacket to
effect a primary cooling of the milk. If water is used as a final cooling
medium, a large surface cooler is recommended by the makers of the plant.